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beyond the processing facility into wholesale or retail channels. A USDA
inspector may similarly embargo a product without a court order.

The law provides alternatives to destruction, if the product can be
rendered safe for sale. Reprocessing of the product is permitted and should
be considered if the hazard can be eliminated, e.g., reconstitution and
repasteurization of dried milk or eggs containing salmonellae. The material
may be diverted into a product where the hazard is eliminated, e.g., dried
milk or eggs containing Salmonella used as ingredients in retorted foods
or dried egg yolk used as a component of mayonnaise.

In the case of products that are recalled or seized due to evidence of
filth, as in the case of E. coli in tree nuts, elimination of the indicator of
filth, ergo E. coli, by some physical or chemical treatment does not con-
stitute a reconditioning process satisfactory to the FDA. The filth as well
as the indicator of its presence must be eliminated. Thus, a washing
procedure resulting in the elimination of E. coli would be satisfactory
whereas soaking the product in a chlorine solution would not be satisfac-
tory even if E. coli were eliminated by this treatment.

Frequently a product that is considered unfit for human consumption
is diverted into animal feeds. It is common for condemned or inedible
meat, poultry, dairy, and egg products to be used as ingredients in pet
foods. Inedible meat, poultry, and fish are rendered and the resultant high-
protein meals are used as components of animal feeds. These procedures
are justifiable, but not if the diversion ultimately results in perpetuation
of a problem in the human population. Blending of uncontaminated with
contaminated products in order to comply with established limits has
generally not been tolerated by regulatory authorities. In 1977, however,
large amounts of corn produced in the southeastern United States were
contaminated with aflatoxin. At that time, blending was permitted to bring
the concentration of aflatoxin to levels below the maximum permitted for
animal feed (FDA, 1978). A similar situation occurred with respect to the
1980 corn crop (FDA, 1981). It is to be expected, however, that blending
will continue in the future.

Destruction of the food is frequently the only alternative. Though
botulinal toxin is relatively heat labile, nothing short of destruction of a
product containing this toxin is acceptable. Even though consumption of
a food containing Staphylococcus enterotoxin does not produce the dire
results associated with consumption of botulinal toxin, total destruction
of food containing this enterotoxin is indicated since it is heat stable.

In considering decisions concerning the fate of foods posing a direct
health hazard, careful consideration should be undertaken when alterna-
tives other than total destruction are contemplated.